
B O X E D  L U N C H

Choice of sandwich:
Champagne turkey with provel cheese & mustard dressing

on a croissant
Italian sub with salami, ham, provel cheese, pepperoncini,

red peppers, red onion, & pesto on a ciabatta roll
Chicken salad on a croissant

Side & dessert:
Italian pasta

Lemon square
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Hors D’oeuvres:
Prosciutto wrapped asparagus

Brie, pear, & almond phyllo purse
Mini beef wellington

Tomato, basil & mozzarella skewer
Cashew chicken spring roll

Guests will receive two (2) drink tickets - 
cash bar thereafter

W E L C O M E  R E C E P T I O N



Tuxedo Mousse Cake
D E S S E R T

M A I N  C O U R S E
Seared beef sirloin with burgundy demi glace

Asparagus
Sautéed wild mushrooms

Roasted fingerling potatoes

S A L A D
Greek cobb salad: mixed greens, artichoke heart,

feta, red onion, roasted peppers, cucumber,
black olives, & Greek feta vinaigrette
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Mixed greens, candied pecans, goat
cheese, dried apricot, & citrus vinaigrette

Caramel apple pie

D E S S E R T

M A I N  C O U R S E

French cut chicken breast with
roasted chicken jus

Haricot vert (green beans)
Baby carrots
Basmati rice

S A L A D
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Chef’s selection of breakfast 
pastries & muffins

coffee & tea

B R E A K F A S T
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